THE COMMONWEALTH OF MASSACHUSETTS 



OF 



'A 


Board of Health 


FOOD ESTABLISHMENT INSPECTION REPORT 


Tel. 


Name 


DujJaMLl 


Address 


Telephone 


Owner 


Person In Charge (PIC) 


Ta . 


Inspector 




mem 


m 


Level 


HACCP Y/N 


Time 

In: 

Out: 


Type of Operation^) 

(_1{ Food Service 

□ Retail 

□ Residential Kitchen 

□ Mobile 

□ Temporary 

□ Caterer 

D Bed & Breakfast 

Permit No. 


Type of Inspection 

□ Routine 

□ Re-Inspection 
Previous Inspection 
Date: 

□ Pre-operation 

□ Suspect Illness 

□ General Complaint 

□ HACCP 

□ Other_ 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provislon(s) 
violated. Non-compliance with: 

Violations Related to Foodborne Illness Interventions and Risk Factors (Red Items) Anti-Choking Tobacco 

Violations marked may pose an imminent health hazard and require immediate corrective 590.009 (E) □ 590.009(F) □ 

action as determined by the Board of Health. Local Law □ 

Allergen Awareness 590.009 (G) □ 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned 1 Knowledgeable / Duties 

EMPLOYEE HEALTH 

D 2. Reporting of Diseases by Food Employee and PIC 

□ 3, Personnel with Infections Restricted / Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving / Condition 

□ 6. Tags / Records / Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures / HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation / Segregation / Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


c 

N 








EJ 


1 








23. 

24. 
n25. 
"26. 

27. 

28. 

29. 

30. 


Management and Personnel 
Food and Food Protection 
Equipment and Utensils 
Water, Plumbing and Waste 
Physical Facility 
Poisonous or Toxic Materials 
Special Requirements 
Other 


(FC-2K590.003) 

(FC-3)(590.0D4) 

(FC-4)(590.005) 

(FC-5)(590.006) 

(FC-6)(590,007) 

(FC-7)(590,008) 

(590.009) 


□ 12, Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 
D 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 

□ 19. Hot and Coid Holding 

□ 20. Time as a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 
CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 

Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 
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Print: 


FORM 734A IREV. 9/20I0J HOBBS a WARREN - BOSTON 


This Form Approved by the Massachusetts Department of Public Health 











































THE COMMONWEALTH OF MASSACHUSETTS 

loiNmiHL ) 


Board of Health 


FOOD ESTABLISHMENT INSPECTION REPORT 


Name . /j 

_ Y^m±U)inJ 



iiraPT rmmm 


CQ J*b od Service 
I ] Retail 

□ Residential Kitchen 

□ Mobile 

□ Temporary 

□ Caterer 

□ Bed & Breakfast 

Permit No. 


ilWUlWIiHIH,! 


□ Routine 

□ Re-lnspectlon 
Previous Inspection 
Date: 

□ Pre-operation 

□ Suspect Illness 

□ General Complaint 

□ HACCP 

□ Other_ 




Each violation checked requires an explanation on the narrative page(s) and a citation of specific provlslon(s) 
violated. 

Non-compilance with: 

Violations Related to Foodbome Illness Interventions and Risk Factors (Red Items) Anti-Choking Tobacco 

Violations marked may pose an imminent health hazard and require immediate corrective 590.009 (E) n 590.009 <F) □ 


action as determined by the Board of Health, 

FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned / Knowtedgeable / Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 
Q 3. Personnel with Infections Restricted / Excluded 

FOOD FROM APPROVED SOURCE 

□ 4, Food and Water from Approved Source 

□ 5. Receiving / Condition 

□ 6, Tags / Records / Accuracy of ingredient Statements 

□ 7. Conformance with Approved Procedures / HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation / Segregation / Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 


Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


23. Management and Personnel (FC-2)(590.003) 

24. Food and Food Protection {FC-3){590,004) 

25. Equipment and Utensils (FC-4)(590.005) 

26. Water, Plumbing and Waste (FC-5)(590.006) 

27. Physical Facility (FC-6)(590.007) 

28. Poisonous or Toxic Materials (FC-7)(590.008) 



Local Law □ 
Allergen Awareness 590.009 (G) □ 

□ 12. Prevention of Contamination from Hands 
Cj^13, Handwash Facilities 

PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS {Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 

□ 19. Hot and Cold Holding 

n 20. Time as a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 
CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


Number of Violated Provisions Related 
To Foodbome Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 


29. Special Requirernenls 

30. Other 


(590.009) 
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This Form Approved by the Massachusetts Department of Public Health 


























THE COMMONWEALTH OF MASSACHUSETTS 

7MX o f _ 

Board of Health 


FOOD ESTABLISHMENT INSPECTION REPORT 


Tel. 



Date a 

// X) 

Type ol Qperation(s) 

□ Food Service 

□ Retail 

□ Residential Kllchen 

□ Mobile 

LJ Temporary 

□ Caterer 

□ Bed & Breakfast 

Permit No. 

Type Qf Inspection 

□ Routine 

□ Re-inspection 

Previous Inspection 

Date: 

□ Pre-operallon 

□ Suspect Illness 

□ General Complaint 

□ HACCP 

□ Other 

G ■ mmshmih mi I 

Risk 

Level 

Telephone 

Owner 

HACCP Y/N 

Person In Charge (PIC) 

lyffiarapiByfigj 

^!!-__ 

Each violation checked requires an explanation on the narrative page(s 

1 and a citation of sped 

fic provlslon(s) 


r | |a a 

Non-compliance with: 

Violations R elated to Foodbprne Illness Interventions and Risk Factors (Red Items) Antl-Choklng Tobacco 

Violations marked may pose an imminent health hazard and require immediate corrective 590.009 (E) □ 590.009 (F) □ 

action as determined by the Board of Health. Local Law □ 

Allergen Awareness 590.009 (G) □ 


FOOD PROTECTION MANAGEMENT 

□ 1. PIG Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted / Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving / Condition 

□ 6. Tags / Records / Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures l HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation / Segregation / Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 


D 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17. Reheating 

□ 18, Cooling 

□ 19. Hot and Cold Holding 

□ 20. Time as a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 
CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations.marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


c 

N 


















23. 

24. 

25. 

26. 

27. 

28. 

29. 

30. 


Management and Personnel 
Food and Food Protection 
Equipment and Utensils 
Water, Plumbing and Waste 
Physical Facility 
Poisonous or Toxic Materials 
Special Requirements 
Other 


(FC-2}(590.003) 
(FC-3)(590.004) 
(FC-4) (590.005) 
(FC-5) (590.006) 
(FC-6)(590.007) 
(FC-7)(590,0Q8) 
(590.009) 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): I I 

Official Order for Correction: Based on an Inspection 
today, the items checked indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited In this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION; 
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Print: 

Page y/ of_ (V ages 
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Print: 


FORM 734A (REV. 9/2010) HOBBS & WARREN - BOSTON 


This Form Approved by ihe Massachusetts Department of Public Health 









































THE COMMONWEALTH OF MASSACHUSETTS 

4mm O F !i)/0 0//y'M.. ) _ 


Board of Health 


FOOD ESTABLISHMENT INSPECTION REPORT 


Tel. 


Nflme i i .. \ /) 

_ iA'i4 Y .!■/.. rrft-'T 

Date 

T <f - f Of 

Address 

Kisk 

Level 

Telephone 

Owner 

HACCP Y/N 

Person in Charge (PIC) / p ^ j ^ (' ^ 

Time 

In: 

Out: 

lnspeclor _ Uj/l/UJ^hAhA/ 


Iycfijii Qp.eralipn(s) 

Q.F^od Service 
□detail 

□ Residential Kitchen 

□ Mobile 

□ Temporary 

□ Caterer 

□ Bed & Breakfast 

Permit No. 


Type of Inspection 

□ Routine 

□ Re-Inspection 
Previous Inspection 
Date: 

□ Pre-operation 

□ Suspect Illness 

□ General Complaint 

□ HACCP 

□ Other_ 


violated. 

. *• - _« _ , A , . .. ... Non'compilance with: 

yjoMQns Relateljo Fo o ^bo rne Illness Interventions and Risk Factors (Red Items) Anti-Choking Tobacco 
Violations marked may pose an imminent health hazard and require immediate corrective 590.009 (E) n 590.009 (F) □ 
action as determined by the Board of Health, Local Law n 

Allergen Awareness 590.009 (G) □ 


FOOD PROTECTION MANAGEMENT 

□ 1 . PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 


□ 12. Prevention of Contamination from Hands 

□ 13, Handwash Facilities 


□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted / Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving / Condition 

□ 6. Tags / Records / Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures / HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ B. Separation / Segregation / Protection 

0 9, Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 
0 11. Good Hygienic Practices 


PROTECTION FROM CHEMICALS 

0 14. Approved Food or Color Additives 
0 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 

□ 19. Hot and Cold Holding 

0 20. Time as a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 
CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 



Management and Personnel 
Food and Food Protection 
Equipment and Utensils 
Water, Plumbing and Waste 
Physical Facility 
Poisonous or Toxic Materials 
Special Requirements 
Other 


(FC-2)(590,003) 

(FC-3)(590.004) 

(FC-4)(590,005) 

(FC-5)(590.006) 

(FC-6)(590,007) 

(FC-7)(590.008) 

(590.009) 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 


Inspector's Signatu 

01 

1 

J/L U\A A 

Print: 


Page_of - Pages 

PIC's Signature: j\ 
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FORM 734A 1 REV 9/20101 HOBBS 6< WARREN - BOSTON 

This Form Approved by Ihe Mnssuchusetts Department of Public Health 
















































THE COMMONWEALTH OF MASSACHUSETTS 

j(UY \ OF_ J _ 


FOOD ESTABLISHMENT INSPECTION REPORT 


Board of Health 
Tel. _ 



Telephone 


Owner 


Person In Charge (PIC) 


HACCP Y/N 





violated. 


Violations marked may pose an imminent health hazard and require immediate corrective 590.009 (E) □ 590.009(F) □ 




□_Wd Service 

□ Routine 

□ Retail 

□ Re-inspection 

O Residential Kitchen 

Previous Inspection 

□ Mobile 

Dale: 

□ Temporary 

□ Pre-operation 

□ Caterer 

□ Suspect Illness 

□ Bed & Breakfast 

□ General Complaint 

□ HACCP 

Permit No. 

□ Olher 

1 and a citation of specific provlslon(s) 

Non-compliance with: 

3 (Red Items) Antl-Choklng Tobacco 


action as determined by the Board of Health. 

FOOD PROTECTION MANAGEMENT 

□ t. PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

□ 2, Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted / Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving / Condition 

□ 6. Tags / Records / Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures / HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation / Segregation / Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 

Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


23. Management and Personnel (FC-2)(590.003) 

24. Food and Food Protection (FC-3)(590.0Q4) 

25. Equipment and Utensils (fc* 4)(590.Q05) 

26. Water, Plumbing and Waste (FC-5)(590,006) 

27. Physical Facility (fc-6)(590.007) 

28. Poisonous or Toxic Materials (FC-7)(590.008) 



Local Law □ 
Allergen Awareness 590,009 (O) □ 

□ 12 . Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14, Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 

□ 19. Hot and Cold Holding 

□ 20. Time as a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21, Food and Food Preparation for HSP 
CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1*22): 

Official Order for Correction; Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 


29. Special Requirements 

30. Other 


(590.009) 



Print: 


Print: 

Page_of_Pages 



FORM 734A (REV 9/20101 


HOBBS fit WARREN . BOSTON 


This Form Approved by ihe Massiichuseits Depurttncni of Public Health 












































THE COMMONWEALTH OF MASSACHUSETTS 

IrlllA op _ 


FOOD ESTABLISHMENT INSPECTION REPORT 


Board of Health 
Tel. _ 


Address 


Telephone 


Owner 



HACCP Y/N 


Person In Charge (PIC) |..,J \T 





G ^Food Sorvice 

□ Routine 

Q Retail 

□ Re-Inspection 

□ Residential Kitchen 

Previous Inspection 

□ Mobile 

Date: 

□ Temporary 

□ Pre-operation 

□ Caterer 

□ Suspect Illness 

□ Bed & Breakfast 

□ General Complain! 

□ HACCP 

Permit No. 

□ Other 



violated. 

Non-compliance with: 

yM 3 lign s_Related to Foodborne Illness Interventions and Risk Factors (Red Items) Anil-Choking Tobacco 

Violations marked may pose an imminent health hazard and require immediate corrective 590.009(E) □ 590.009(F) □ 

action as determined by the Board of Health. Local Law □ 

Allergen Awareness 590.009 (G) □ 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted / Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving / Condition 

□ 6. Tags / Records / Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures / HACCP Pians 
PROTECTION FROM CONTAMINATION 

LI 8. Separation / Segregation / Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11 . Good Hygienic Practices 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17. Reheating 

□ 18, Cooling 

n 19. Hot and Cold Holding 

□ 20. Time as a Public Health Control 

t 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 
CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 


immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 



23. Management and Personnel 

24. Food and Food Protection 

25. Equipment and Utensils 

26. Water, Plumbing and Waste 

27. Physical Facility 

28. Poisonous or Toxic Materials 

29. Special Requirements 

30. Other 


(FC*2) (590,0 03) 
(FC-3)(590.004) 
(FC-4)(590.005) 
(FC-5)(590.006) 
(FC-6)(590.007) 
(FC*7)(590,008) 
(590.009) 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 



LI Based on an inspection 


today, the items checked indicate violations of 105 CMR 


590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 


cited In this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 


within 10 days of receipt of this order. 
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THE COMMONWEALTH OF MASSACHUSETTS 



FOOD ESTABLISHMENT INSPECTION REPORT 


0a, ? /A 

f h 


Board of Health 
Tel, 



Telephone 


Owner 


Person In Charge (PIC) 


lnapBctor v m kiim hcu. 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provlsion(s) 

violated. __ .. 

Non-compliance with: 

Violations Related to Foodbome Illness Interventions and Risk Factors (Red Items) Anti-Choking Tobacco 

Violations marked may pose an imminent health hazard and require immediate corrective 590.009 (E) n 590.009 (F) n 



■ Mllll III Mill 

□ Food Service 

□ Routine 

□ Retail 

□ Re-inspection 

□ Residential Kitchen 

Previous Inspection 

□ Mobile 

Date: 

□ Temporary 

□ Pre-operation 

□ Caterer 

□ Suspect Illness 

□ Bed & Breaklasl 

□ General Complaint 

□ HACCP 

Permit No. 

□ Other 


action as determined by the Board of Health. 

FOOD PROTECTION MANAGEMENT 

□ t. PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted / Excluded 
FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 
D 5. Receiving / Condition 

D 6. Tags f Records / Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures / HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation / Segregation / Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ ll. Good Hygienic Practices 

Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health, 


23, Management and Personnel (FC-2)(590.003) 

24, Food and Food Protection (FC*3)(590.004) 

25, Equipment and Utensils (FC-4)(590.005) 

26, Water, Plumbing and Waste (FC-5)(590.006) 

27, Physical Facility (FC-6)(590.007) 


c 

N 


f 






/ 




T 


\ 




Poisonous or Toxic Materials (FC-7}(590.008) 


Local Law □ 
Allergen Awareness 590.009 (G) □ 

□ 12, Prevention of Contamination from Hands 
D 13. Handwash Facilities 

PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15, Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17, Reheating 

□ 18. Cooling 

□ 19. Hot and Cold Holding 

□ 20. Time as a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 
CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


Number of Violated Provisions Related 
To Foodbome Illnesses Interventions 
and Risk Factors (Red items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/Federai Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 


29. Special Requirements 

30. Other 


(590,009) 


Page_o fy Pages 


This Form Approved by the Massuchu.seUs Department of Public Health 























































THE COMMONWEALTH OF MASSACHUSETTS 


~ti m\ pr uyfijwyYJ kj 

FOOD ESTABLISHMENT INSPECTION REPORT 


Board of Health 
Tel. 


Nam 0 . . . . 

_ k YWA Aa , 

Date 

.s'- o>- iQ 


Address 

Risk 1 

Level 

□ Retail 

0 Residential Kitchen 

Telephone 

□ Mobile 

□ Temporary 

□ Calerer 

Owner 

HACCP Y/N 

Person In Charge (PIC) 

Time 

In: 

□ Bed & Breaklast 

,nspector Wj in 1 Wv W 

Out: 

Permit No. 


/ 




TV.pe Ql Inspection 

□ Routine 

□ Re-inspectlon 
Previous Inspection 
Date: 

□ Pre-operallon 

□ Suspect Illness 

□ General Complaint 

□ HACCP 

□ Other_ 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provfsion(s) 
violated. 


Violations Related to Foodborne Illness Interventions and Risk Factors (Red Items) 
Violations marked may pose an imminent health hazard and require immediate corrective 
action as determined by the Board of Health. 


Non-compliance with: 
Antl-Choklng Tobacco 
590.009 (E) □ 590.009 (F) □ 

Local Law Q 
Allergen Awareness 590,009 (G) □ 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted / Excluded 
FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving / Condition 

□ 6. Tags / Records / Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures / HACCP Plans 
PROTECTION FROM CONTAMINATION 

D 8. Separation / Segregation / Protection 

□ S. Food Contact Surfaces Cleaning and Sanitizing 

□ 10, Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 


Violations Related to Good Retail Practices (Blue 
Items) Critlcai (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health, Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


C 

N 


















23. Management and Personnel 

24. Food and Food Protection 

25. Equipment and Utensils 

26. Water, Plumbing and Waste 

27. Physical Facility 

28. Poisonous or Toxic Materials 

29. Special Requirements 

30. Other 


(FC-2)(590.003) 

(FC-3)(590.0G4) 

(FC-4)(590.005) 

(FC-5)(590.006) 

(FC-6)(590.007) 

(FC-7)(590.008) 

(590.009) 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 

PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16, Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 

□ 19. Hot and Cold Holding 

D 20. Time as a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

D 22. Posting of Consumer Advisories 

Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

date OF RE-INSP ECTION: 





IB1 

i <1 »i^——in 



Page 
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This Form Approved by ihe Massuehuscus Department of Public Health 








































THE COMMONWEALTH OF MASSACHUSETTS 



Board of Health 


FOOD ESTABLISHMENT INSPECTION REPORT 



HACCP Y/N 


Person In Charge {PIC) 


Inspector 


.ft rU'( U 



0 ypood Service 

□ Retail 

□ Residential Kitchen 
D Mobile 

□ Temporary 

□ Caterer 

□ Bed & Breakfast 

Permit No. 




□ Routine 

□ Re-inspectlon 
Previous Inspection 
Date: 

□ Pre-operation 

□ Suspect Illness 

D General Complaint 

□ HACCP 

D Other_ 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provlslon(s) 
violated. 

... , A _ _ „ ... . Non-compUance with: 

Violations Relate d to Foodborne Illness Interventions and Risk Factors (Red Items) Anti-Choking Tobacco 

Violations marked may pose an imminent health hazard and require immediate corrective 590.009 (E) □ 590.009 (F) □ 


action as determined by the Board of Health. 

FOOD PROTECTION MANAGEMENT 

□ 1, PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

□ 2, Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted / Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving / Condition 

□ 6. Tags / Records ! Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures / HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation / Segregation / Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 
G 11. Good Hygienic Practices 

Violations Related to Good Retail Practices (Blue 
Items) Critical <C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


23. Management and Personnel (FC-2)(590.003) 

24. Food and Food Protection (FC-3){590.004) 

25. Equipment and Utensils (FC-4)(590.005) 

26. Water, Plumbing and Waste (FC-5)(590.006) 

27. Physical Facility (FC-6)(590.007) 

28. Poisonous or Toxic Materials (FC-7)(590.00Q) 



Local Law □ 
Allergen Awareness 590.009 (G) □ 

□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 
G 15, Toxic Chemicals 

TIMETEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ IS. Cooking Temperatures 

□ 17. Reheating 

□ 10. Cooling 

□ 19. Hot and Cold Holding 

□ 20. Time as a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 
CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 


29. Special Requirements 

30. Other 


(590.009) 


- i ____ 


Inspector’s Signature: f/ft 6/( J Printf 
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THE COMMONWEALTH OF MASSACHUSETTS 

1(UA 


Board of Health 


FOOD ESTABLISHMENT INSPECTION REPORT 


Name l ) j 

Date 

( ) i°j 

Type of Operational 

0 -j*<5od Service 

□ Retail 

□ Residential Kitchen 

□ Mobile 

□ Temporary 

□ Caterer 

□ Bed & Breakfast 

Permit No. 

lYBe-Ql Inspection 

□ Routine 

□ Re-lnspectlon 

Previous Inspection 

Date: 

□ Pre-operation 

□ Suspect Illness 

□ General Complaint 

□ HACCP 

□ Other 

Address 

foisk ' 

Level 

Telephone 

Owner 

HACCP Y/N 

Person In Charge (PIC) ^ 

Tima 

In: 

Out: 

MM! Jfli 

Each violation checked requires an explanation on the narrative page(s) and a citation of spec! 

fic provislon(s) 


/ Non-compliance with: 

Violations Related to Foodborne Illness Interventions and Risk Factors (Red Items) Anti-Choking Tobacco 

Violations marked may pose an imminent health hazard and require immediate corrective 590.009(E) □ 590.009(F) □ 

action as determined by the Board of Health. Local Law □ 

Allergen Awareness 590.009 (G) □ 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned / Knowledgeable ! Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted / Excluded 
FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving / Condition 

□ 6. Tags / Records / Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures / HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation / Segregation / Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 
Q 11. Good Hygienic Practices 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 

PROTECTION FROM CHEMICALS 

d 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIMETEMPERATURE CONTROLS (Potentfally Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17. Reheating 

□ 16. Cooling 

□ 19. Hot and Cold Holding 

□ 20. Time as a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 
CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


c 

N 










V_ 








23. 

24. 

25. 

26. 
27. 
,28. 
£ 9 . 
30. 


Management and Personnel 
Food and Food Protection 
Equipment and Utensils 
Water, Plumbing and Waste 
Physical Facility 
Poisonous or Toxic Materials 
Special Requirements 
Other 


(FC-2)(590.003) 

(FC-3)(590.004) 

(FC-4)(590.005) 

(F05)(590.006) 

(FC-6)(590,007) 

(F07){590.008) 

(590.009) 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): I I 

Official Order for Correction; Based on an Inspection 
today, the items checked Indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

BATE,, QF ,RE-! NSPE gT |ON ; 
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j ; 
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This Form Approved by the Massachusetts Department of Public Health 



































THE COMMONWEALTH OF MASSACHUSETTS 

Ico.v x O F ^ ^ !M (M Tt) AJ _ 


Board of Health 


FOOD ESTABLISHMENT INSPECTION REPORT 


Tel. 


Name 

7-i Cot in i ( ^ 

Date 

II 

yyln 

Address 

...i, ;Tr/ nip c m irn- 

Risk ■ 

Level 

Telephone 

—- 



Owner 

HACCP Y/N 

Person In Charge (PIC) 

Time 

Inspector 

_U I. j \/A C'A ,/ \A 

Out: 



[3tf*bpd Service 

□ Retail 

□ Residential Kitchen 

□ Mobile 

□ Temporary 

□ Caterer 

□ Bed & Breakfast 

Permit No. 


Jms of Inspection 

□ Routine 

□ Re-inspectlon 
Previous Inspection 
Dale: 

□ Pre-operation 
D Suspect Illness 

□ General Complaint 

□ HACCP 

□ Other 


Each violation checked requires an explanation on the narrative 
violated. 

Violations Related to Foodborne Illness Interventions and Risk Factors (Red Items) 
Violations marked may pose an imminent health hazard and require immediate corrective 
action as determined by the Board of Health, 


page(s) and a citation of specific provlsion(s) 

Non-compliance with: 
Antl-Choklng Tobacco 
590.009 (E) □ 590.009 (F) □ 

Local Law □ 

Allergen Awareness 590.009 (G) □ 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with infections Restricted ( Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5, Receiving / Condition 

□ 6. Tags / Records/Accuracy of Ingredient Statements 

□ 7, Conformance with Approved Procedures / HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation / Segregation / Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperalures 

□ 17. Reheating 
O 18. Cooling 

□ 19. Hot and Cold Holding 

□ 20. Time as a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 
CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


Violations Related to Good Retail Practices (Blue 
Stems) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health, Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


c 

N 


















23. Management and Personnel 

24. Food and Food Protection 

25. Equipment and Utensils 

26. Water, Plumbing and Waste 

27. Physical Facility 

28. Poisonous or Toxic Materials 

29. Special Requirements 

30. Other 


(FC-2)(590.003) 

(FC-3)(590.004) 

(FC-4)(590.005) 

(FC-5)(590.006) 

(FC-6)(590.007) 

(FC“7)(590.008) 

(590.009) 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): I I 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/Federal Food Code, This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 




Print: 

Page_of_Pages 
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This Form Approved by the Massachusetts Department of Public Health 










































Board of 


THE COMMONWEALTH OF MASSACHUSETTS 

IcuA - o *. (jj1 1 A- . / ffti W . JLJ - 


FOOD ESTABLISHMENT INSPECTION REPORT 


Tel. 


Name 


(DM Urta 


Address 


Telephone 


Owner 


Person In Charge (PIC) 


'LL LLLdL 


Inspector 


NK qj. u j j \p_AjSy>..nJ U 


Dale 

« 7 - / 


R] 


IsR 

Level 


% 


HACCP Y/N 


Time 

In: 

Out: 


lypg of QperalkmO) 

'Q4$ood Service 

□ Retail 

□ Residential Kitchen 

□ Mobile 

□ Temporary 

□ Caterer 

D Bed & Breakfast 

Permit No. 


IyRg of Ins pection 
Jbutine 


Re-Inspection 
Previous Inspection 
Date: 

□ Pra-operatlon 

□ Suspect Illness 

□ General Complaint 

□ HACCP 

□ Other_ 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provlsion(s) 
Violated. Non-compliance with ; 

Violations Related to Foodborne Illness Interventions and Risk Factors (Red Items) Anti-choking Tobacco 

Violations marked may pose an imminent health hazard and require immediate corrective 590.009 (E) □ 590.009 (F) □ 

action as determined by the Board of Health. Local Law □ 

Allergan Awareness 590.009 (G) □ 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PiC 
D 3, Personnel with Infections Restricted / Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving / Condition 

□ 6. Tags / Records / Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures / HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation / Segregation / Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ ll. Good Hygienic Practices 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 


Health. 


c 

N 


















23. Management and Personnel (FC-2)(590.0Q3) 

24. Food and Food Protection (FC‘3)(590.004) 

25. Equipment and Utensils (FC“4)(590.005) 

26. Water, Plumbing and Waste (FC-5)(590.006) 

27. Physical Facility (FC-6)(590.007) 

28. Poisonous or Toxic Materials (fc-7)(590.Q08} 

29. Special Requirements (590.009} 

30. Other 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14, Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 

□ 19. Hot and Cold Holding 

□ 20. Time as a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 
CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 

Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1*22): 

Official Order for Correction; Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 





RH itJUJ 
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This Form Approved by the Massachusetts Department of Public Health 


FORM 734A (REV. 9/20)0! HOBBS & WARREN - BOSTON 








































THE COMMONWEALTH OF MASSACHUSETTS 



Board of Health 


FOOD ESTABLISHMENT INSPECTION REPORT 


cA _ 


Address 


Telephone 


Owner 


Person In Charge (PIC) 



HACCP Y/N 



Tel. 




□ Food Service 

□ Routine 

□ Retail 

□ Re-lnspectlon 

□ Residential Kitchen 

Previous Inspection 

□ Mobile 

Date: 

□ Temporary 

□ Pre-operation 

□ Caterer 

□ Suspect Illness 

□ Bed & Breakfast 

□ General Complaint 

□ HACCP 

Permit No. 

□ Other 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provlsion(s) 
violated. ... „ ... 

Non-compliance with: 

VjpMi .Q.n^-Be!.ated to Foodb orne Illness Interventions and Ris k Factors (Red Items) Antl-Choklng Tobacco 

Violations marked may pose an imminent health hazard and require immediate corrective 590.009 (E) □ 590.009 (F) □ 


action as determined by the Board of Health. 

FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

[H 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with infections Restricted / Excluded 
FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving / Condition 

□ 6. Tags / Records / Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures / HACCP Pfans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation / Segregation / Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10- Proper Adequate Handwashing 

□ IT Good Hygienic Practices 


Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-crltical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


23. Management and Personnel (FC-2)(590.003) 

24. Food and Food Protection (FC-3){590.004) 

25. Equipment and Utensils (FC-4)(590.005) 

26. Water, Plumbing and Waste (FC-5)(590,006) 

27. Physical Facility (FC*6)(590.007) 

28. Poisonous or Toxic Materials (FC-7)(59Q,008) 

29. Special Requirements (590.009) 

30. Other 



Local Law □ 
Allergen Awareness 590.009 (G) □ 

□ 12, Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

D 16. Cooking Temperatures 

□ 17. Reheating 
D 18. Cooling 

□ 19. Hot and Cold Holding 

□ 20. Time as a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 
CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 



PIC’s Signature: 


Page_.of_Pages 


FORM 734A IREV. 9/20101 HOBB5 ik WARREN - BOSTON 
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THE COMMONWEALTH OF MASSACHUSETTS 



Board of Health 


FOOD ESTABLISHMENT INSPECTION REPORT 


Tel. 


(x)i r<\ 

Date 

Address 

HIbK 

Level 

Telephone 

Owner 

HACCP Y/N 

Person In Charge (PIC) Jq ) 

Time 

In: 

Out: 



Type of OpenMlonfs) 

Q Pobcl Service 

□ /Retail 

□ Residential Kitchen 

□ Mobile 

□ Temporary 

□ Caterer 

□ Bed & Breakfast 

Permit No. 


Type of Inspection 

□ Routine 

□ Re-inspectlon 
Previous Inspection 
Date: 

□ Pre-operation 

□ Suspect Illness 

□ General Complaint 

□ HACCP 

□ Other_ 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provlsion(s) 
violated. Non-compliance with: 

Violations Related to Foodborne Illness Interventions and Risk Factors (Red Items) Anti-choking Tobacco 

Violations marked may pose an imminent health hazard and require immediate corrective 590.009 (E) □ 590.009 (F) □ 

action as determined by the Board of Health. Local Law □ 

Allergen Awareness 590 .Q 09 (G) □ 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted / Excluded 
FOOD FROM APPROVED SOURCE 

□ 4, Food and Water from Approved Source 

□ 5. Receiving / Condition 

□ 6. Tags / Records / Accuracy of ingredient Statements 

□ 7, Conformance with Approved Procedures / HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation / Segregation / Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10, Proper Adequate Handwashing 
0 11. Good Hygienic Practices 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


c 

N 


















23. Management and Personnel 

24. Food and Food Protection 

25. Equipment and Utensils 

26. Water, Plumbing and Waste 

27. Physical Facility 

28. Poisonous or Toxic Materials 

29. Special Requirements 

30. Other 


(FC-2)(590.003) 

(FC-3)(590.0D4) 

(FC-4)(590.Q05) 

(FC-5){590.006) 

(FC-6)(590.007) 

(FC-7)(590,008) 

(590.009) 


□ 12, Prevention of Contamination from Hands 

□ 13. Handwash Facilities 

PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 

□ 19. Hot and Cold Holding 

□ 20. Time as a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21, Food and Food Preparation for HSP 
CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 

Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

PATE OF RE-INSPECTION: 



Inspector’s Signature: 


PIC’s Signature: 




4 - 


Print: 




Print 






Page. 


Pages 


FORM 734 A I REV. 9/2010} i-IODDS Sc WARREN - BOSTON 


This Form Approved by ihe Massachusetts Department of Public Health 




















Form 734 B AM, SuJkin Co., Charlestown, 























THE COMMONWEALTH OF MASSACHUSETTS 

/ of L i)j (//// /y _ 


Board of Health 


FOOD ESTABLISHMENT INSPECTION REPORT 


Tel. 



Date, 

ii, )n 

Qf QPQHMlQnte) 

□ Food Service 

□ Retail 

□ Residential Kitchen 

□ Mobile 

□ Temporary 

□ Caterer 

□ Bed & Breakfast 

Permit No. 

iyce Qf Inspection 

□ Routine 

□ Re-lnspectlon 

Previous Inspection 

Date: 

□ Pre-operation 

□ Suspect Illness 

□ General Complaint 

□ HACCP 

□ Other 

Address 

Rtek ' 

Level 

Telephone 

Owner 

__ 

HACCP Y/N 

Person In Charge (PIC) CXJf '/V- 

Time 

In: 

Out: 


Each violation checked Requires an explanation on the narrative page(s) and a citation of spec 

fic provislon(s) 


Non-compliance with: 

Violations Related to Foodborne Illness Interventions and Risk Factors (Red Items) Anti-Choking Tobacco 

Violations marked may pose an imminent health hazard and require immediate corrective 590.009 (E) □ 590.009 (F) □ 

action as determined by the Board of Health. Local Law □ 

Allergen Awareness 590.009 (G) □ 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3, Personnel with Infections Restricted / Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving / Condition 

□ 6. Tags / Records / Accuracy of Ingredienl Statements 

□ 7. Conformance with Approved Procedures / HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation / Segregation / Protection 

[H 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 


Violations Related to Good Retail Practices {Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


c 

N 


















23. 

24. 

25. 

26. 

27. 

28. 

29, 

30. 


Management and Personnel 
Food and Food Protection 
Equipment and Utensils 
Water, Plumbing and Waste 
Physical Facility 
Poisonous or Toxic Materials 
Special Requirements 
Other 


(FC“2}(590,003) 

(FC-3)(590.004) 

(FC-4)(590.005) 

(FC'5){590.006} 

(FC-6)(59Q,Q07) 

(FC-7)(590,008) 

(590.009) 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 

PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 

□ 19. Hot and Cold Holding 

□ 20. Time as a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21, Food and Pood Preparation for HSP 
CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 

Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION; 


i mommnmimteimm 
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THE COMMONWEALTH OF MASSACHUSETTS 

fmsf\ o f hvuinqffi% _ 


Board of Health 


FOOD ESTABLISHMENT INSPECTION REPORT 


Tel. 


Name / . 1 , , / 

uu\ Vf 

Dale 

s h lU 

Type#! Operation^) 

TT/rood Service 


Address 

nisk ; 

Level 

□ Retail 

1 1 Residential Kitchen 

□ Re-inspectlon 

Previous Inspection 

Data: 

□ Pre-operation 

□ SuspBct Illness 

Telephone 

□ Mobile 

□ Temporary 

□ Caterer 

Owner 

HACCP Y/N 

Person In Charge (PIC) ^ 9 /f\ 

Time 

In* 

□ Bed & Breakfast 

□ General Complaint 

□ HACCP 

□ Other 


Out: 

Permit No. 

Each violation checked r^ejuires an explanation on the narrative page(s) and a citation of spec 

flc provlsion(s) 


violated. 

Violations Related to Foodborne Illness Interventions and Risk Factors (Red Items) Anti-Choking 
Violations marked may pose an imminent health hazard and require immediate corrective 590.009 (E) □ 
action as determined by the Board of Health. 

Allergen Awareness 


Non-compilanco wlthi 

Tobacco 

590.009 (F) □ 

Local Law □ 

590.009(G) □ 


FOOD PROTECTION MANAGEMENT 

□ 1, PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted / Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving / Condition 

□ 6. Tags / Records / Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures / HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation / Segregation / Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Nomcritical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


c 

N 


















23. Management and Personnel 

24. Food and Food Protection 

25. Equipment and Utensils 

26. Water, Plumbing and Waste 

27. Physical Facility 

28. Poisonous or Toxic Materials 

29. Special Requirements 

30. Other 


(FC-2)(590.003) 

(FC-3)(590.004) 

(FC'4)(590.0Q5) 

(FC-5)(590.006) 

(FG*6)(590.007) 

(FC-7){590.008) 

(590,009) 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17. Reheating 
O 18. Cooling 

□ 19. Hot and Cold Holding 

□ 20. Time as a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

D 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

LJ 22, Posting of Consumer Advisories 

Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/Federal Food Code, This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result In suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

PATE OF RE-INSPECTION: 


Inspector’s Signature; 


WUf 

Pr " , “Sn f’uh/uT' 


PIC’s Signature: •- / 
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